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The unique and delicate flavour of olive oil is attributed to the volatile compounds that develop during and after oil extraction from the olive fruit. Olive oil quality depends on consumer perceptions of aroma, taste and colour, which may change over time and with location. The absence of sensory defects in olive oil is necessary for the oil to be classified as ‘‘extra virgin’’, whereas the presence and intensity of sensory defects is used to categorise oils of other qualities. Volatile compounds in olive oil are mainly produced by oxidation of fatty acids. Endogenous plant enzymes, through the lipoxygenase pathway, are responsible for the positive aroma perceptions in olive oil whereas chemical oxidation and exogenous enzymes, usually from microbial activity, are associated with sensory defects. Both the processing and storage of the fruit and the oil contribute greatly to the flavour and overall quality of olive oil. The volatile compounds found in virgin olive oil are mainly C-6 and C-5 compounds biogenerated from polyunsaturated fatty acids through the lipoxygenase pathway. These compounds are mainly responsible for the characteristic aroma of olive oil, which is of prime importance in the food industry, because it plays a significant role in consumer choice. Most of the volatile and phenolic compounds showed an average content higher than odor and taste thresholds, explaining the correlations to sensory attributes. Olive oil aroma consists of a complex mixture of volatile compounds, which includes mainly aldehydes, alcohol, ketones, and esters. Some volatile compounds (e.g. ethanol, 2-methyl-propan-1-ol, pentan-1-ol, cis-2-penten-1-ol, cis-3-hexen-1-ol and octan-1-ol) and sensory attributes (e.g. ‘flowers’, ‘banana’, ‘apple’, ‘walnut’, ‘hay’, ‘butter’, ‘sweet’, ‘floral’ and ‘fruity’ notes) were found as cultivar dependent. Producing olive fruit with superior properties and ensuring that the positive attributes are transferred to the oil are essential to ensure obtaining a consistently high quality olive oil. Processing parameters can be altered to optimise oil production for a particular fruit. The changes in processing parameters should take into account differences in cultivars, maturity, agronomic practices, geographic regions and the impact on the overall quality of olive oil. 


